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1. Title of the invention 



Method for manufacturing a frozen fried rice 



2. Patent Claim ' ' _ 

1. A method for manufacturing a frozen fried rice characterized by f the facts that oils & fats 
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are added to a water-soaked and then water-drained rice, :that; said rice is fried, that the "obtained 

- -i* ****** A.M. * , * * * " " 

fried rice is steamed and then copied, that oils & fats are further, added to the cooled rice, and that 
the obtained mixture is stirred and then frozen. 



3. Detailed explanation of the invention 
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The present invention concerns a method for manufacturing a frozen fried rice. More 
specifically, it concerns a method for manufacturing a frozen fried rice obtained in an unclustered 



frozen state. 
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Fried rice dishes, of the Chinese style (e.g., chao-fan, etc.) and fried rice* dishes. of the 
Western style (e.g., pilaf, dry curry, etc.) known in the prior art are generally cooked by a method 
wherein. a steamed rice is fried with oils & fats (e.g., butter, margarine, bacon, lard, edible oil, etc.). 
According to such a cooking method, however, it is acknowledged by many that it is, difficult to 
cook a large volume at one time, and in the cases of fried rice dishes, above all chao-fan, which is 
said to be cooked optimally by, using cooled steamed rice, heated & fried rice grains become 
mutually adhered, and since the oil content cannot sufficiently penetrate the resulting cluster, a dish 
with .a , heterogeneous quality tends, to become obtained. It. may seem feasible to use a sufficient 
quantitative ratio of oils & fats for the purpose of eradicating this qualitative heterogeneity, but not 
only -does, such a cooking method unnecessarily consume extraneous oils & fats but the taste of the ' 
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vccnnling U; sue!* a cookinj melhri.l Lowcw^. il is nskncwtedjSJv' by manv that' it is clifficult l< 
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cooked fried rice becomes poor due to excessive greasiness/ arid in a case where the cooked fried 
rice is provided as a commercial product, its commercial yalue.diminishes._ : ,.i 
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In a case where an uncooked rice is fried with oils & fats and then steamed, on the other 
hand, not only do the adsorption levels of oils & fats on the individual rice grains become irregular' 
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but it also becomes impossible to obtain an unclustered frozen fried rice in a case where such rice 

» ,. » — « * * — • 

r , _ „ . . _ _ . . ^ > — — ...... — - — * . ■ ■ * ■* * , — - - - — 

grains are frozen. The present, inventors compiled exhaustive'researches for the purpose of solving 
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these problems, as a result of which it was discovered that these problems can be solved by 

preliminarily cooling a rice batch obtained by frying raw rice grains with oils & fats and then 

. . . . - ♦ * • *w . 
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steaming the same and by treating the same with oils & fats without recourse.to further heating. 

** * ... 

The present invention accordingly concerns a method for manufacturing a frozen fried rice, \ 
and said frozen fried rice is manufactured by adding oils & fats to a water-soaked and then water- 12 
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drained rice, by frying said rice, by steaming & then cooling the obtained fried rice, by further 

adding oils & fats to the cooled rice, and by stirring & freezing the obtained mixture.* ^ 

ncc ib°prov!ue«j as commercial pidLiirui. its ic: iSLv.s.-.i ■■.aiuruiirLtUi * — 

More, specifically, water is, drained as thoroughly as possible from rice grains inclusive of an 
apprppriate quantitative : ratiQ of water upon the, completion of water soaking, and the obtained rice 
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grains are then fried with oils & fats, preferably solid oils & fats (e.g., lard, : bacon, butter, margarine, 
etc.) in a heated & melted state, whereas the fried rice thus obtained is poured into and then steamed 

. i.. . . . .. t * ■ i . . . . , . . . . . , . : . , . .j».it'\"T'. ;ij .suii i.i'. 

within a;cold water or warm/hot water at an appropriate temperature. The. steamed rice grains are 

obtained.in:a state analogous to that of a case jvhere steamed rice grains have been fried .with oils & 

• J!v:sn-;ii4U!iiy c^oung -iticc oaicn ootiunca by jrvuie r:.vv' nce-ri'Imis wan cms q: iuiS anu uiui 

fats t under u the pervasion of the oils & fats absorbed into, the ' rice grains, although the adsorption 
levels of the oil content on the individual rice grains differ due to the frying heterogeneity of the raw 
rice grains with oils & fats. For this reason, the fried rice is jtemporarily cooled with a, cold air at or. 
below room temperature, and after oils & fats, preferably liquid oils &, fats such as a vegetable oil, 
etc., have-Jbeen^ further added to the cooled rice, the obtained mixture is stirred at the temperature 
prevailing at the time of cooling. The rice thus treated yields a fried rice with a prunchy taste to 
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begin with, and in a case, where it is then frozen, and since said rice has bypassed a frying process 
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••rains are then fiiai with oils & fats, prcilivuilv s,>.,u vy.:s litis (e.i».. i.^i. bacon, outter. inar^pistc, 
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whereby the mutual adhesion of the individual grains is likely- 'frozen rice '^airis which can be 
easily individualized can be obtained even in a case where the batch freezing method is used. 

It is, after all, necessary, from the standpoint of obtaining such an : unclustered frozen fried 
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rice, to preliminarily cool a steamed rice andjhen to treat the same with oils & fats ^thput recourse 
to heating, and it becomes possible to produce, en masse,„a large; .volume^ a 
homogeneous quality only in a case where the fried rice thus obtained is provided as a feed material . 
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and to realize the goal of mass-producing a fried rice, which; has been impossible* to. realize by a 
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general method of the prior art wherein rice grains are simply heated & fried with oils & fats. 

The frozen fried rice can, in a case where it is vacuum-packaged into single-serving 
portions, be provided for school lunches, etc., for example, and it can be unfrozen by ah arbitrary 
method (e.g., spontaneous thawing, thawing with a microwave oven or other heating means, etc.). 



The fried rice thus heated and unfrozen tastes utterly the same.as»a, fried rice obtained by-. 

frying rice grains with oils & fats. Thus, the method of the present invention for manufacturing a 

uAiiyjnuivfuir.iiiidcu can &e osuuue. 1 ^v^- ?n a ca*c \* :w »v iri^paiCfi :r^ez;:^ iii-jiiiou lb u-cu. ° 

frozen fried rice requires. no gigantic, facility, such as a flow freezing mechanism, etc., and it 
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becomes possible to manufacture a large volume the targeted fried rice as a homogeneous product 
on a single occasion based on relatively simple processes & apparatuses. > v 7 
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Application Example / 

Water is drained as thoroughly as possible from 5 kg of standard Uruchi rice grains ^yhich 
have been soaked within water overnight, and after a molten mixture of 225 g .< 
margarine has been added to the water-drained rice grains, the obtained mixture is fried , for 
approximately. 15 miri. in a wellistirred state. The fried rice thus obtained is loaded .into a, steam 
cooker filled with 6.5 kg of a hot water into which spices and various other seasonings have been 
splubiUzed,,and subsequently, it is steamed. The steamed rice .thus obtained is sufficiently stirred, 
spread on a freezing tray, and .then cooled at approximately. 1Q°C A20°C wi^ 
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on ;-i single occasion !^ascci on relafivclv ^.is^ple nr^ce-.:;.- 5 : AvtrnMu^. 



oil which has been boiledonce. is^added to. the cooled rice at- a ratio of approximately 1% with-, 
respect to the weight of the latter, and after the rice grain surfaces have becomexoated with said oil 
in a well-stirred state, ^the coated rice grains are spread on the -freezing tray as a thin layer and then 
frozen at a temperature of approximately -20°C ~ -40°C: . ^ 

appears clustered exists among the frozen fried rice grains, unclustered rice grains can be obtained } r 



by gently loosening it with a hand. -■ .. . f ..j ^ •• . 

Added to these fried rice grains, at respective ratips^ofiapproximatelyi 10%, ^approximately 



8%, and approximately 8% with respect to the rice grains, are green peppers, onions, and carrots 
which have separately been shredded finely, transmitted through a boiling water, dehydrated, 
sprayed with approximately 10% of an oil with respect to each of these ingredients, v and then frozen. 

Boiled and then frozen peeled shrimp are then added, at a quantitative ratiojpf approximately 4%, to 
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the rice-grains Jo which said vegetables have been added, and after the obtained mixture has been 

vacuum-packaged into, single 'serving p.qrtions, the packaged. pro 

storage facility. Incidentally, in : a case where a dry curry is cooked, curry may be. added as one of 
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hv ;ven^g^^P^P-X#da,,.Mtent attorney 



. . — - « - • f ••- -• . . ...... <— ■«*.'•<!, .it .1. , ■ • - I 



S^Inventorfs) other than the aforementioned one(s) , , j » --H'; ..t -V'-ri'. ^ ; t ' ! : /2 

■\::>n: !!a\c; Nentsi aicw ucci: ■;iircuu^,! imciv. i^OiisiMiluxl 1 ■tnroush. m QOiliR^. water, achydrsi':*-" 

■ •■•>; ^Address: 5?5??-1950.Toshima, Kita-ku, Tokyo-to vvi u v , • 1 ! ; v : 



j ft 



and. inciT iro/cn 



v:u:uuiD-packa?ed .fUo single scrviV^ *:\>nh>n^ >::< pr&diivU .iic sU'K.-KeJ^lhifl f\\v/ 

. •. * J .1 • 

sionijjc facility. Jncideataliy, m a casv 'vi-e't ;i ury r ; .irry js_ceqked, cuiry may bp added as uiie oi 



